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miscella, 1177 
mustard oil, 1177 
physical characteristics, 1177 


Nasturtium, Tropaeolum majus L., 
commercial varieties of, 917 
Near-Infrared Analyzers for Canola Seed Quality, 
canola, 1063 
chlorophyll, 1063 
fatty acids, 1063 
near-infrared, 1063 
near-infrared analysis, 1063 
oil content, 1063 
protein, 1063 
rapeseed, 1063 
Near-Infrared Analysis of Soybean Quality Indices, 
analysis, 1049 
defatted soybeans, 1049 
deterioration index, 1049 
digestibility, 1049 
near-infrared, 1049 
nitrogen solubility index, 1049 
oil-milling process, 1049 
process control, 1049 
soybeans, 1049 
Near-Infrared Spectroscopic Data of Vegetable Oils and Classification, 
classification, 293 
fatty acid composition, 293 
near-infrared analysis, 293 
near-infrared spectroscopy, 293 
principal component analysis, 293 
vegetable oil, 293 
Niger Seed Lipid Composition in Ethiopia Regions, 
fatty acids, 839 
Niger seed oil, 839 
sterols, 839 
tocopherols, 839 
Nitrogen Protein, Comparison of Smalley Total Kjeldahl and 
Combustion, 
copper sulfate, 1294 
Kjeldahl, 1294 
Kjeldahl and combustion, 1294 
nitrogen, 1294 
nitrogen combustion, 1294 
oilseed meals, 1294 
protein nitrogen, 1294 
seed meals, 1294 
total Kjeldahl nitrogen, 1294 
13C Nuclear Magnetic Resonance Monitcring of Free Fatty Acids 
in Fish Processing, 
cooked and canned tuna, 479 
free fatty acids, 479 
13C nuclear magnetic resonance, 479 
Thunnus alalunga lipids, 479 


Oat Enzymes, 
fat hydrolysis, 881 
hydrolysis of fats and oils with, 881 
lipase, 881 
oats, 881 
Oil and Water Contents of Oilseeds by Pulsed Nuclear Magnetic 
Resonance, 
instrumentation, 1057 
moisture content, 1057 
nuclear magnetic resonance, 1057 
oil content, 1057 
oilseeds, 1057 
pulsed nuclear magnetic resonance, 1057 
Oil Stability Based on Metrohm Rancimat and Storage, 
induction time, 649 
oxidation, 649 


JAOCS, Vol. 71, No. 12 (December 1994) 


SUBJECT INDEX 


peroxide values, 649 
shelf life, 649 
Oilseed Protein Solubility, 
Cucurbitaceae, 1429 
cucurbitin, 1429 
effect of hydrogen peroxide exposure, 1429 
peroxide values, 649 
globulin, 1429 
hydrogen peroxide, 1429 
oilseed, 1429 
protein, 1429 
protein solubility, 1429 
Oleic Acid, 
Bacillus megaterium, 491 
bioconversion, 491 
catalyst preparation methods, 501 
conversion of to fatty amides by bacteria, 491 
enzymatic esterification, 1405 
ester synthesis, 927 
esterification, 927 
esterification with glycerol by lipase in monolayer and microemul- 
sions, 1405 
fatty amides, 491 
glycerol, 1405 
hydrogenation of by ruthenium-tin catalysts, 501 
immobilized lipase, 927 
kinetics, 927 
lipase, 1405 
lipase-catalyzed esterification of and methanol in hexane, 927 
microemulsions, 1405 
monoglycerides, 1405 
monolayer, 1405 
octadecenamide, 491 
9-octadecenoic, 501 
Ping-Pong Bi-Bi mechanism, 927 
ruthenium-tin catalysts, 501 
selective hydrogenation, 501 
self-diffusion coefficient, 1405 
spin-echo nuclear magnetic resonance, 1405 
triglyceride, 1405 
Oleic Acid Adsorption, 
adsorption, 201 
diffuse reflectance Fourier transform infrared on silicic acid, 201 
Fourier transform infrared reflectance spectroscopy, 201 
isopropanol, 201 
oleic acid, 201 
silicic acid, 201 
triglyceride, 201 
Oleic and cis-Vaccenic Acids, 1045 
Olive Oil(s), 
benzyl alcohol esters, 365 
chromatic coordinates, 1333 
classification of by high-resolution '°C nuclear magnetic reson- 
ance, 361 
cloudy oil stability, 657 
color, 1333 
color determination, 1333 
edible oil, 1333 
extra virgin olive oil, 657 
gas chromatographyimass spectrometry, 365 
high-resolution !°C nuclear magnetic resonance, 361 
long chain aliphatic esters, 365 
natural antioxidants, 657 
oil quality, 361 
olive oil wax esters, 365 
olive pomace oil, 361 
pattern recognition, 361 
quality of veiled extra virgin, 657 
stepwise discriminant analysis, 361 
structure of long chain esters from Spanish, 365 
unsaponifiable matter, 361 
Olive Oil Composition, Effect of Saline Irrigation, 
fatty acids, 1287 
irrigation, 1287 
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olive oil, 1287 
stereospecific analysis, 1287 
tocopherols, 1287 
triacylglycerols, 1287 
Olive Oil Extraction Systems, Effects on Virgin Oil Quality, 
extraction systems, 1189 
polyphenols, 1189 
o-diphenols, 1189 
oil quality, 1189 
olive oil, 1189 
Onagraceae Seed Oils, 
composition of, 915 
fatty acids, 915 
gas chromatography, 915 
Ludwigia longifolia, 915 
onagraceae, 915 
Organophosphorus Compounds, 
aminoethanol, 659 
ethylenediamine, 659 
methyl 10-hydroxyundecanoate, 659 
phosphorus oxychloride, 659 
preparation of fatty, 659 
Oxidation of Edible Oils, 
alcohols and aldehydes, 243 
cis/trans double bonds, 243 
fats and oils, 243 
Fourier transform infrared spectroscopy, 243 
free fatty acids, 243 
hydroperoxides, 243 
monitoring by Fourier transform infrared spectroscopy, 243 
oxidation, 243 
quality control, 243 
Oxidative Stability Index Method, 
antioxidant effect, 211 
fat substitute stability, 211 
oil stability, 211 
oxidative stability index, 211 
oxidative stability of fat substitutes and vegetable oils by, 211 
tocopherol contents, 211 
vegetable oils, 211 


Palm Acid Oil, 
acids, aldehydes, ketones, 525 
characterization of, 525 
free fatty acids, 525 
headspace volatiles, 525 
palm oil, 525 
saponification value, 525 
unsaponifiable matter, 525 

Palm Oil(s), 
acids, 303 
alkyl esters, 423 
carotenes, 303, 423 
cations, 303 
molecular distillation, 423 
reactions of carotenes in with acids, 303 
recovery of carotenoids from, 423 
stability, 423 
sterols, 423 
transesterification, 423 
vitamin E, 423 

Palm Oil Refining with Silica, 
bleaching earth, 1013 
color stability, 1013 
palm oil, 1013 
phosphorus removal, 1013 
silica refining, 1013 

Palm Olein, Causes of Clouding, 
carbon number of triglycerides, 1141 
clouding, 1141 
palm olein, 1141 
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triglycerides (POO, POP, POS), 1141 
Peach Palm Landraces, 
Bactris gasipaes, 127 
chemometric classification, 127 
classification, 127 
cluster analysis, 127 
pattern recognition, 127 
peach palm, 127 
principal components peach palm, 127 
vegetable oils, 127 
Peanut Oil Antioxidant Constituents, 
antioxidant, 1245 
glycolipids, 1245 
gums, 1245 
methyl linoleate, 1245 
peanut oils, 1245 
polar lipids, 1245 
relative humidity, 1245 
water, 1245 
Peanuts, 
Arachis hypogaea, 541 
fatty acid composition, 541 
fatty acid variation in runners in geographic localities in Argen- 
tina, 541 
geographic locality variation, 541 
Perilla Seed Lipids, 
composition of, 619 
Perilla frutescens, 619 
perilla oil, 619 
perilla seed, 619 
Peroxide Estimation of Soybean Oil by Thermoluminescence, 
lipid peroxidation, 343 
peroxide value, 343 
soybean oil, 343 
thermoluminescence, 343 
Peroxide Value Determination by Fourier Transform Infrared Spec- 
troscopy, 
Fourier transform infrared spectroscopy, 921 
hydroperoxides, 921 
lipid oxidation, 921 
Phenolic Acids, 
effect of lipids on antioxidant activity of, 427 
inhibited autoxidation, 427 
lipid unsaturation, 427 
phenolic acids, 427 
Phospholipids in Soybean Oil, Effects of Expander Process, 
degumming, 1145 
expander, 1145 
lecithin, 1145 
phospholipid, 1145 
Phospholipids, Transesterification in Different Reaction Conditions, 
lipases, 1415 
phospholipids, 1415 
phospholipases, 1415 
transesterification, 1415 
Pinus pinaster, 
fatty acids, 1039 
resin acids, 1039 
resin and fatty acids of Spanish, 1039 
n-3 Polyunsaturated Acid Incorporation in Triacylglycerols by Lipase, 
Candida antartica, 1277 
lipases, 1277 
Mucor miehei, 1277 
organic solvents, 1277 
n-3 polyunsaturated fatty acids, 1277 
transesterification, 1277 
vegetable oils, 1277 
Potato Chip Stability, 
canola, 1117 
effects of frying oil composition, 1117 
flavor, 1117 
free fatty acids, 1117 
frying oil, 1117 
lower erucic acid rapeseed, 1117 


polar compounds, 1117 
sensory, 1117 
stability, 1117 


volatile compounds, 1117 
Printing Inks, 

polymerization, 1223 

printing inks, 1223 

rate constants, 1223 

vegetable oils, 1223 

vehicles, 1223 


bacteriostatic and antioxidant properties, 529 

benzoil acid derivatives, 529 

color, 529 

composition, active components and bacteriostatic activity of, 529 
flavonoids, 529 

polyphenolic components, 529 

quercetin, 529 

rutin, 529 

steroids, 529 
Protein Functional Properties, Effects of Ethanol and Alkali on Corn, 
corn, 1201 

corn protein, 1201 

functional properties, 1201 

maize, 1201 

protein concentrates, 1201 


Rapeseed Isolates by Membrane Processing, 
alkaline extraction, 935 
Chinese rapeseed, 935 
diafiltration, 935 
isoelectric precipitation, 935 
phytic acid, 935 
protein isolates, 935 
ultrafiltration, 935 
Rapeseed Oil, 
alcoholysis, 1411 
biocatalysis, 1411 
enzyme, 1411 
2-ethyl-1-hexanol, 1411 
diesel oil substitute, 1349 
gas-liquid chromatographic packed columns, 1349 
lipase, 1411 
lipase-catalyzed transesterification with 2-ethyl-l-hexanol, 1411 
quality control, 1349 
quality control of rapeseed methy] esters by acyl conversion, 1349 
rapeseed methyl esters, 1349 
transesterification, 1411 
Rice Bran Oil, 
anisidine value, 227 
continuous esterification, 445 
conversion of free fatty acids in by immobilized lipase, 445 
dehydration, 445 
free fatty acids, 445 
immobilized lipase, 445 
integration, 445 
lipase, 445 
oryzanols, 227 
oxidative stability, 227 
oxidative stability of, 227 
peroxide value, 227 
refining, 227 
rice bran, 227 
tocopherols, 227 
Rice Bran Oil Extraction at Ambient Temperature, 
free fatty acids, 1295 
phospholipids, 1295 
rice oil quality, 1295 
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Propolis, 
acacetin, 529 
apigenin, 529 
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Rice Bran Vitamin E and y-Oryzanols, Separation by Normal-Phase 
Chromatography, 
oryzanol, 1211 
rice bran, 1211 
vitamin E, 1211 
Rice Hull Ash, 
adsorption, 1363 
adsorption isotherms of fatty acids in model systems, 1363 
crude palm oil, 1363 
energy of adsorption, 1363 
Langmuir isotherm, 1363 
Ricinoleic Acid Polymers, 
anti-rust activity, additives, 1003 
cutting fluid additives, 1003 
cutting fluid additives from, 1003 
ricinoleic acid dimers, 1003 
ricinoleic acid polymers, 1003 
water-based cutting fluids, 1003 
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Sesamum Species, 
diacylglycerols, 135 
2-episesaltin, 141 
fatty acids, 135 
free fatty acids, 135 
gas chromatography, 141 
gas chromatography/mass spectrometry, 141 
high-performance liquid chromatography, 141 
lignan analysis of seed oils, 141 
lignans, 141 
polar lipids, 135 
seed oils, 141 
sesame, 141 
sesame seeds, 135 
sesamin, 141 
sesamolin, 141 
Sesamum, 141 
sesangolin, 141 
steryl esters, 135 
thin-layer chromatography, 141 
triacylglycerols, 135 
variation in fatty acid composition acy] lipids, 135 

Sesamum Species Seed Oils, 
lignans, 149 
Sesame, 149 
Sesamum species, 149 
sterols, 149 
tocopherols, 149 
unsaponifiables, 149 
variation in composition of, 149 

Shea Tree Fat, 
aqueous extraction of by enzymes, 979 
fat extraction, 979 
fatty acid composition, 979 
microbial enzymes, 979 
shea fat, 979 
shea kernels, 979 
shea tree, 979 

Soy Flour and Concentrates, 
flavor, 823 
odor, 823 
protein concentrates, 823 
sensory, 823 
sensory quality of, 823 
soy flakes, 823 
soy flour, 823 

Soy Isolate-Polysaccharide Interaction, Effect of Film Properties, 
alkylation, 1281 
elongation, 1281 
films, 1281 
glycosylation, 1281 
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protein, 1281 
protein functionality, 1281 
soy isolate, 1281 
tensile strength, 1281 
Soybean Antigenicity, Detection by Twin-Screw Extrusion, 
antigenicity, 1391 
antigens, 1391 
antiserum, 1391 
B-conglycinin, 1391 
enzyme-linked immunosorbent assay (ELISA), 1391 
glycinin, 1391 
immunoblot, 1391 
soybean meal, 1391 
twin-screw extrusion cooking, 1391 
Soybean Composition Patterns, Effect on Processing, 
composition, 1425 
meal and oil yields, 1425 
processing, 1425 
soybeans, 1425 
Soybean Oil, 
bleached rosemary oleoresin, 533 
effects of rosemary oleoresin and rosmariquinone on light-sensitized 
oxidation of, 533 
light-induced oxidation, 533 
nonstripped soybean oil, 533 
rosmariquinone, 533 
stripped soybean oil, 533 
tertiary butylhydroquinone, 533 
Soybean Oil Quality, 
effects of sugar, salt, water on during frying, 897 
flour dough, 897 
frying, 897 
oil deterioration, 897 
salt, 897 
sugar, 897 
water, 897 
Soybean Phosphatides, Degradation of Noncholine Phosphatides by 
Thermalization, 1195 
diglycerides, 1195 
gums, 1195 
lecithin, 1195 
phosphatidylcholine, 1195 
thermalization, 1195 
Soybean Segregation in Country Elevators, 
composition, 1073 
grading, 1073 
marketing, 1073 
oil, 1073 
protein, 1073 
quality, 1073 
soybeans, 1073 
Spearmint Oil Components Distribution by Supercritical Carbon 
Dioxide, 
equilibrium distributions, 833 
solubility, 833 
spearmint oil, 833 
sub/supercritical carbon dioxide, 833 
Sphingomyelin in Milk Characterization, 
emulsion, 1021 
lamellar phase, 1021 
lecithin, 1021 
liposomes, 1021 
sphingomyelin, 1021 
Striped Bass, 
catfish feed, 661 
dietary effects on w3 fatty acid contests in, 661 
fatty acid, 661 
hybrid striped bass, 661 
trout feed, 661 
Sucrose Polyester Cooking Oil Blends, Analysis by High-Performance 
Liquid Chromatography, 
cooking oil, 1273 
evaporative light scattering detection, 1273 
gel permeation chromatography, 1273 
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high-performance liquid chromatography, 1273 
reverse polyesters, 1273 
sucrose polyesters, 1273 
Sucrose Polyester-Triglycerides, 
characterization of mixtures, 1017 
high-performance size-exclusion chromatography, 1017 
sucrose octaesters, 1017 
sucrose polyesters, 1017 
thin-layer chromatography/flame-ionization detection, 1017 
triacylglycerols, 1017 
Sucrose Polyesters, 
high-performance liquid chromatography, 385 
high-performance size-exclusion chromatography, 385 
infrared spectroscopy, 385 
isolating and characterization of, 385 
13¢ nuclear magnetic resonance, 385 
sucrose polyesters, 385 
thin-layer chromatography/flame-ionization detection, 385 
Sunflower Oil Oxidative Stability of Supercritical Carbon Dioxide- 
Extracted Oil, 
oxidative stability, 1251 
sunflower oil, 1251 
supercritical carbon dioxide extraction, 1251 
Sunflower Seed Oil, Crystallization Kinetics and Polymorphism, 
crystallization, 1255 
kinetics, 1255 
polymorphism, 1255 
polymorphism transformation rate, 1255 
thermal behavior, 1255 
Sunflowerseed Oil, Pretreatment for Physical Refining, 
degumming, 1357 
phosphatides, 1357 
physical refining, 1357 
sunflowerseed oil, 1357 
Supercritical Carbon Dioxide, 
carbon dioxide, 1007 
cost comparisons, 1007 
processes, 1007 
processes for extraction of oil from soybeans, 1007 
soybean oil, 1007 
supercritical fluid extraction, 1007 
Swertia japonica Makino, 
antioxidant, 1095 
antioxidant components, 1095 
chemiluminescence, 1095 
xanthone, 1095 
xanthone derivatives, 1095 


T 


Thermal Analysis of Fats by Differential Scanning Calorimetry, 
anhydrous milk fat, 299 
cocoa butter, 299 
confectionery fats, 299 
differential scanning calorimetry, 299 
palm fractions, 299 
tilapia Feed, 
corn, 1041 
corn distillers grain, 1041 
corn protein, 1041 
corn proteins in, 1041 
ethanol-extracted co-products, 1041 
tilapia and diet, 1041 
weight gain, 1041 
Tocopherol Analysis in Vegetable Oils by High-Performance Liquid 
Chromatography, 
evaporative light scattering detection, 877 
fluorescence, 877 
gel permeation chromatography, 877 
internal standard, 877 
tocol, 877 
tocopherols, 877 


trans 18:1 Acids from Dairy Fat to Diet, 
butter, 277 
dairy fat, 277 
fatty acid composition, 277 
gas chromatography, 277 
milk, 277 
isopropyl esters, 277 
trans octadecenoic acids, 277 
Triacylglycerol Analysis in Olive Oil, 
sn-1,2-diacylglycerol kinase, 1157 
diacylglycerols, 1157 
olive oil, 1157 
stereospecific analysis, 1157 
Triglyceride Adsorption of Silicic Acid, Fourier Transform Infrared 
Spectroscopy, 
adsorption, 589 
Fourier transform infrared spectroscopy, 589 
isopropanol, 589 
silicic acid, 589 
triglycerides, 589 
Triglyceride Autoxidation Products, 
autoxidation, 537 
evaporation light scattering detector, 537 
high-performance liquid chromatography analysis of, 537 
reversed-phase high-pressure liquid chromatography, 537 
triacylglycerols, 537 
Triglycerides, 
excess heat capacity, 549 
heat capacity of, 549 
tricaprin, 549 
tricaproin, 549 
tricaprylin, 549 
24:6n-3 Triglycerides, 
distribution of in flathead flounder liver and flesh, 475 
flathead flounder, 475 
long-chain fatty acids, 475 
positional distribution, 475 
stereospecific analysis, 475 
tetracosahexaenoic acid (24:6n-3), 475 
triacyl-sn-glycerols, 475 
Trilaurin, 
crystallization, 1367 
effect of lauric molecules on crystallization, 1367 
habit, 1367 
microscopy, 1367 
modification, 1367 
triglyceride, 1367 
Triolein Nonvolatile Components Produced in Deep-Fat Frying, 
high-performance size-exclusion chromatography, 1239 
nonvolatile oxidation products, 1239 
supercritical fluid chromatography, 1239 
triolein, 1239 


Vegetable Oil Alkane Mixtures, 
applications of UNIFAC to, 391 
hexane, 391 
UNIFAC, 391 
vapor-liquid equilibria, 391 
vegetable oil, 391 
Vegetable Oils, 
coefficient of internal pressure, 901 
density, 901 
discriminant analysis, 195 
discriminant analysis by near-infrared spectroscopy, 195 
Huggins parameter, 901 
isochloric temperature, 901 
near-infrared, 195 
physicochemical properties, 901 
Sharma constant, 901 
Sharma constant estimation and thermoacoustic properties of, 901 
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vegetable oils, 195, 901 
volume expansivity, 901 
Vesicular Fungi, 
fatty acids, 449 
fungi, 449 
germination, 449 
lipase activity, 449 
lipid analysis, 449 
neutral lipids, 449 
phospholipids, 449 
spores, 449 
triacylglycerol consumption during spore germination of, 449 
Virgin Olive Oil, 
hydrocarbon fractions of from refining, 285 
hydrocarbons, 285 
refining, 285 
virgin olive oil, 285 
Viscosity and Density of Low Molecular Weight Triglycerides and 
Mixtures, 
consistency coefficient, 1261 
dynamics viscosity, 1261 
flow behavior index, 1261 
shear rate, 1261 
tributyrin, 1261 
tricaprin, 1261 
tricaproin, 1261 
tricaprylin, 1261 
Volatile Analysis by Supercritical Fluid and Thermal Desorption 
Methods, 
supercritical adsorption, 261 
supercritical carbon dioxide, 261 
thermal desorption, 261 
vegetable oils, 261 
volatiles, 261 
Volatile Components in Heated Triolein by Headspace Capillary Gas, 
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capillary gas chromatography/infrared/mass spectrometry, 453 
static headspace, 453 

triolein, 453 

volatile oxidation products, 453 
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Water Vapor Permeability of Edible Whey Emulsions, 
edible films, 307 
emulsion films, 307 
water vapor permeability, 307 
whey proteins, 307 
Wood Fatty Acids and Resins, 
composition of, 665 
fatty acids, 665 
Pinus pinaster Ait., 665 
resin acids, 665 
wood, 665 
Wool Wax Determination by Raman Spectroscopy, 1163 
Fourier transform-Raman spectroscopy, 1163 
quantitation, 1163 
raw wool, 1163 
wool wax, 1163 
Woolgrease, 
cholesterol fractionation, 223 
extraction of with supercritical carbon dioxide, 223 
lanolin, 223 
supercritical carbon dioxide, 223 
supercritical fluid chromatography, 223 
Pinus pinaster Ait., 665 
resin acids, 665 
wood, 665 
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Adsorption, 
of fragrance materials on cloth, 31 
Alcohol ethoxylates, 
ethylene oxide content in n-alcohol ethoxylates by proton nuclear 
magnetic resonance, 113 
Alcohols, 
unsaturated long-chain alcohols as solubility enhancers for methanol 
in triglyceride, 101 
Alkenyl carboxysulfonates, 
physical and performance properties, 695 
Alkylbenzene, 
review, 675 
Alkylbenzenesulfonate, 
effect of tripolyphosphate and zeolites on detergency in presence 
of magnesium ions, 767 
Amine oxides, 
kinetics and preparation, 793 
Analysis, 
ethylene oxide content in n-alcohol ethoxylates by proton nuclear 
magnetic resonance, 113 
ethylene oxide oligomer distribution by thin-layer chromatography, 
109 
fatty acid distribution in fats, oils and soaps by high-performance 
liquid chromatography, 789 


Biosurfactants, 
from agroindustrial by-products, 61 
Builders, 
partially dicarboxylated amylopectin, 749 
Butyrolactones, 
as starting material for the synthesis of biodegradable ester amide 
quaternary softeners, 93 


Cc 


Calcium precipitation, 

of anionic surfactants in presence of sodium oleate, 757 
Carboxymethy] ethoxylates, 

analysis by thin-layer chromatography, 101 
Cholesterol, 

solubilization in mixed micelles, 47 


Degradation, 

biodegradable ester amide softeners, 93 

of cationic 1,3-dioxolane derivatives by hydrolysis, 81 
Detergency, 

effect of aging of soil, 17 

effect of builders on alkylbenzenesulfonate in presence of Mg**, 

767 

effect of secondary alcohol ethoxylates, 65 
1,3-Dioxolane, 

synthesis and properties of sulfonate derivatives, 727 

synthesis of cationic dioxolane derivatives, 81 
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Emulsification, 
of triolein by secondary alcohol ethoxylates, 65 
water-in-oil emulsions with thermally altered lecithin, 731 
Enzymatic synthesis, 
of fatty acid disaccharide esters, 771 
of fatty acid monosaccharide esters, 87 
of propylene glycol fatty acid monoesters, 715 
of wax esters and monoglycerides, 721 
Enzymes, 
influence of surfactants on lipase activity, 75 


F 


Foam, 
enhancement by short-chain alcohol ethoxylates in light-duty 
liquids, 783 
mechanism of destabilization by organic ions, 41 
Fragrance, 
substantivity of fragrance chemicals on cloth, 31 


G 


Gemini surfactants, 

dynamic surface tension, alone and mixed with nonionics, 771 
Glyceryl bisether sulfates, 

performance properties, 743 

synthesis, 739 


H 


Hydroxyethylpiperazines, 
as starting material for the synthesis of biodegradable ester amide 
quaternary softeners, 93 


L 


Lecithin, 
thermalization to improve water-in-oil emulsifying power, 731 
Light-duty liquids, 
foam enhancement by short-chain alcohol ethoxylates, 783 
Lipase, 
as catalyst in synthesis of fatty acid disaccharides, 771 
as catalyst in synthesis of fatty acid monosaccharides, 87 
as catalyst in synthesis of lysophospholipids, 93 
as catalyst in synthesis of propylene glycol fatty acid monoesters, 
715 
as catalyst in synthesis of uncommon wax esters and monogly- 
cerides, 721 
extracellular from Pythium ultimum, 75 
Lysolecithin, 
synthesis in a continuous bioreactor, 93 
Lysophospholipids, 
synthesis in a continuous bioreactor, 93 
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Micelles, 
mixed, of sodium cholate and deoxycholate with octaoxyethylene 
glycol mono n-decyl ether, 47 
rod-shaped cetyltrimethylammonium bromide micelles, transition 
to larger aggregates in presence of aliphatic amines, 763 
Monoglycerides, 
of uncommon fatty acids, 721 


Polymers, 
interaction with surfactants, 1 
partially dicarboxylated amylopectin, 749 
polyoxyethylene-polyoxybutylene block co-polymers, properties, 


Propylene glycol fatty acid monoesters, 
by enzymatic synthesis, 715 
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Softeners, 

from butyrolactones and hydroxyethylpiperazines, 97 
Soil, 

effect of aging on fabric yellowing and soil removal, 17 
Sugar esters, 

by enzymatic synthesis, 87 
Sugar ethers, 

from glucono-1,5-lactone, 705 
Surface tension, 

dynamic, of gemini surfactants, 771 
Surface viscosity, 

effect on foam stability, 41 


Surfactants, 

alcohol ethoxylates, analysis, 113 

alcohol ethoxylates, short-chain, enhancement of foam in light-duty 
liquids, 783 

alkenyl carboxysulfonates, 695 

alkylb lfonate, effect of builders on detergency in presence 
of Mg**, 767 

alkylbenzenesulfonate, interaction with calcium, 757 

amine oxides, kinetics and preparation, 793 

block co-polymers of polyoxyethylene, polyoxypropylene and poly- 
oxybutylene, 777 

carboxymethyl ether salts, analysis, 101 

cationic 1,3-dioxolane derivatives, 81 

cetyltrimethylammonium bromide, micellar structures, 763 

dialkyldiphenyl oxide monosulfonate, dynamic surface tension, 771 

disulfonate 1,3-dioxolane derivatives, 771 

disulfonate gemini structures, 771 

fatty acid disaccharide esters, 771 

fatty acid monosaccharides by enzymatic synthesis, 87 

glyceryl bisether sulfates, 739, 743 

hydroxyethyl ester amide quaternaries, 97 

interaction with polymers, 1 

a-olefinsulfonate, interaction with calcium ions, 757 
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